Venison, and the dark flesh of other wild animals, differs from butchers' meat in the circumstance that it is leaner, and that it contains more blood; but its nutritive power, when properly cooked, is not inferior to that of beef or mutton, and it is always more digestible.
The offal of meat constitutes about one-third of the entire weight of the slaughtered animal. It consists of the blood, the head and its contents, the tongue and brain, the heart and lungs, the abdotfiinal viscera?as the diaphragm, the liver, spleen, pancreas, stomach, intestines, and reproductive organs, the feet, tail, and skin. In the case of the pig, the skin and head are parts of the carcass.
Nearly all these, when properly treated, are good for food. The blood of the pig is mixed with groats and fat, and converted into black pudding, which contains about 11 percent, of nitrogenous matter. The stomach of the bullock is cleaned and boiled for tripe, which contains 13 per cent, of albumen and 16 of fat. The heart, lungs, and pancreas, which constitutes about 7 per cent, of the live weight of animals, are as nutritious as lean meat. The head, especially of the ox, makes good soup; but it requires long boiling to extract the nutriment. Boiled for eight or nine hours it will yield onefourth of its weight in gelatine; besides which an ox-cheek will furnish about 4 pounds of good meat. Bones also contain much fat and nitrogenous matter, which they give up when broken small and boiled for many hours; 6 lbs. of bones are equal to 1 lb. of meat for nitrogen, and to nearly 2 lbs. of meat for carbon. 
